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Lyofast MO 030

Technical sheet
SACCO

Lyvofast MOy 030 consists of specifically selected strains of Lactococcus lactis
ssp. lactis and Lactocoe cus lactis $sp. cremoris 0 ensure a uniform and
controlled production of fresh cheese, sofl cheese, semi-hard cheese, and hard
cheese.

FPlease see the general information sheet accessible on www saccosrl it about
ex planatory remarks to the itlems mentioned. Furthermore, vou will Tind
mformation about specifications, GMO, allergens, package data, storage, shelf
life, safety information, Kosher and IS0 certificates, and service.

The following may be used as inoculation guidelines:

Product e ples Binnecis Dt Dewe] L0C LW |

Fresh cheese .52

Cotage choese [- 10

Soft cheese 0.7-2

Semi-hard and hard cheese [-25
Acidification profile

Inoculation level comesponding to 1 UC per 1 litres milk.

AN
N\

\
k

H

42
a7
0 5 10 15 20
Tirne Hours
Standard actvity

Expressed as temperature/imea/pH relations: 25°C/15 hours/pH 4.5 £0.1.

1z A O OO0 (AR 3



Activity
information

Standard
package size

liem

I for mation

Culture ma e

L yasfast MO 030

(hptimeal temperature or geaowth

223470

Scalding temperature Max. 43°C
Ackdiflcation capability STEE
Recommended rodation BACH 03 LW 032
Proteslytic activity {for cheese) ++

Lyofast MO 030 is available in 10 and 50 UC.

This informatiken is oo kwledpe rustworthy and presented in good faith, No gusrantee against patent infringe mem

is implied or infemed.
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